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dextrin. When this action is complete, the mixture is filtered, and
whole milk is added in the ratio of about 1 pound of milk to 1*4
pounds of ifialt extract. A little common salt and usually some
sodium bicarbonate is added, the latter to neutralize some of the
acidity of the mixture. Finally, much of the water is evaporated
and then the mixture is dried OH a drum dryer. Some malted milk
is made by the spray process.
*
Use of Malted Milk
Large amounts of malted milk are used in soda fountain drinks
and other beverages, confections and baby foods. It is a popular
food for invalids.
Nutritive Value of Malted Milk
Malted milk is a rich source of readily available carbohydrates.
The cereal proteins originally present are partially digested during
the malting process. Malted milk is a good source of mineral salts,
vitamin A and those of the B complex. It furnishes about 145
calories per ounce.
Composition of Malted Milk
The composition of a number of samples of malted milk is
shown in Table 19.
TABLE 19
Composition of Malted Milk
Water     Protein     Sucrose   Lactose and      Fat         Ash
%            %             %        Maltose %        %            %
Maximum   ......     32           14.3           8.1           45-55           8.8           3.9
Minimum  .......     12             9.8           4.3           40-50           7.3           2.5
Average ........     2.6            13.0           5.2         42.5-52            7.8            3.0
Chocolate Flavored Malted Milk
Chocolate flavored malted milk products often are mechanical
mixtures of cocoa, chpcolate, sugar and malted milk. Sometimes
considerable amounts of dry non-fat milk solids are added. A